


Hastings Farmers Market
Bringing fresh food to you in a time of pandemic crisis

because fresh food is essential

Farmers markets play an important role in the food distribution network, similar to traditional grocery stores.
Consumers depend on farmers markets for fresh, local foods; vendors depend on them as an outlet to sell their
products. Keeping our market open while maintaining public safety during the COVID-19 pandemic is a priority.
Following public health guidelines we will be enacting numerous safety measures to ensure that we are protecting

our community. Farmers markets have traditionally allowed farmers to socially engage with consumers. At this time,
farmers markets must shift solely to providing a place for people to purchase fresh, local food while practicing proper
sanitation procedures and social distancing guidelines.
At market we will have a  portable hand washing station and sanitizer available. Common touch points will be

sanitized often, and further measures have been adopted to minimize all unnecessary contact. Gloves are also being
used during market hours and we are asking that people follow current rules regarding face coverings. Ample
signage will encourage social distancing while in the market space and socializing will be discouraged. Tents will be
spaced further apart to make more room and reduced contact.
At this time, community engagement activities are postponed until further notice. We are no longer allowing dogs

at the farmers market for everyone's safety. Thank you for your understanding and patience with us during this
transition period. We are excited for a great market season!
*Please note that regulations are subject to change amid developments in the COVID-19 pandemic response. For

more information regarding the Hastings Farmers Markets' response to COVID-19 or any other questions/concerns,
please contact the Market Master Liz Lonergan, (616)485-0375. Also, check us out on Facebook for updates
regarding the market and what we have to offer.
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KTK Burkett’s Beef 
KTK (Kenny, Teresa, Kids) Burkett's Beef is one family
working together doing all the work raising beef start to
finish.  Our meat is homegrown; Kenny raises our own
hay, grain, and hormone free beef. All our beef is finished
in less than two years so it is tender and best quality. The
meat goes from us to the butcher to customers with no
preservatives added. We use a USDA inspected processor
and offer free local delivery. 

Star School Market Garden
Star School Market Garden is a veteran-owned and
operated Certified Naturally Grown micro-farm, founded
in 2017 just outside the city limits of Hastings on Star
School Road.

Our mission is to produce the freshest, highest quality
vegetables for our community. We work to promote a
sense of community, respectful stewardship of the land
and the benefits of eating local.

2020 is our fourth year at the Hastings Farmers Market.
We focus primarily on baby greens (lettuce mix, spring
mix, spinach and arugula), romaine and leaf lettuce, root
vegetables (carrots, beets, radishes and salad turnips) and
leafy greens (kale and chard). We round out our offering
with seasonal items including: tomatoes, peppers,
cucumbers, garlic and zucchini.

The farm is managed using a permanent bed system,
without the use of a tractor. All field operations are
performed with both feet on the ground! The goal of the
permanent bed system is to minimize soil disturbance to
promote soil health and biology.

In 2018, we certified our farm as Certified Naturally
Grown. As a Certified Naturally Grown farm, we are held
to the same standards as farms certified through the
National Organic Program. We use no synthetic
fertilizers, pesticides or herbicides and no GMOs. More
information on Certified Naturally Grown can be found
at www.cngfarming.org, including our application,
declaration and inspection reports. 

John’s Produce
If you have been to the Hastings Farmers Market at some
point in the last 24 years, chances are you have met John
Bush. John loves planting his produce, watching it grow,
harvesting it, and then selling it. What John loves about
selling at the farmers market is that it gives people the
opportunity to purchase fresh food, not food that is days
old. This makes people happy. You can find John with his
peaches, grapes, applies plums, tomatoes, potatoes,
cabbage, beats and carrots. John is planning on many
years of being a farmer, "Once it is in your blood, its hard
to let go." 

 

Red House Vineyards
Before Red House Vineyards was started, Sable Kirkland
and her husband were living in Detroit. However, limited
yard space made farming difficult in their urban area. So,
in 2014,  they left their home in Detroit and moved to
Bellevue. Their farm started out small with the duo
selling to friends in the area, now their farm has grown to
have a presence at the farmers market. Red House
Vineyards features a diverse assortment of fruits, pears,
watermelon, collard greens, kale and much more. 
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MAY ****************** JUNE

MAY - CHEESY GARLIC ROASTED ASPARAGUS
INGREDIENTS:
1 pound (500 g) asparagus
spears, woody ends removed
3 tablespoons olive oil
1 tablespoon minced garlic
(or 4 cloves garlic, minced)
3/4 teaspoon Kosher salt
1/4 teaspoon fresh cracked
black pepper
1 1/4 cup shredded mozzarella
cheese

DIRECTIONS: Preheat oven to 425°F
(220°C). Lightly grease a baking
sheet with nonstick cooking oil spray. 

Arrange asparagus on baking sheet.
Set aside.
In a small bowl mix together olive oil,
garlic, salt and pepper. Drizzle the oil
mixture over the asparagus and toss
to evenly coat.
Bake for 10-15 minutes until vibrant
and just beginning to get tender.
Remove from oven and top with the
mozzarella cheese. Return to oven
and broil (or grill) until the cheese
melts and becomes golden (about 4-
5 minutes).
Adjust salt and pepper, if needed.
Serve immediately.

JULY *************** AUGUST

JUNE - CHOCOLATE COVERED STRAWBERRIES
INGREDIENTS:
16 ounces milk chocolate chips
2 tablespoons shortening
1 pound fresh strawberries with leaves

DIRECTIONS:
In a double boiler, melt the chocolate and shortening, stirring occasionally
until smooth. Insert toothpicks into the tops of the strawberries. Holding
them by the toothpicks, dip the strawberries into the chocolate mixture.

Turn the strawberries upside down and insert the toothpick into Styrofoam
for the chocolate to cool.

JULY - CRANBERRY SPINACH SALAD

DIRECTIONS:
In a medium saucepan, melt butter over medium heat. Cook and stir almonds
in butter until lightly toasted. Remove from heat, and let cool.
In a medium bowl, whisk together the sesame seeds, poppy seeds, sugar,
onion, paprika, white wine vinegar, cider vinegar, and vegetable oil. Toss with
spinach just before serving.
In a large bowl, combine the spinach with the toasted almonds and
cranberries.

AUGUST - BROCCOLI SALAD

DIRECTIONS:
Whisk together cider vinegar, sugar, mayonnaise, salt and pepper in a
medium bowl. Set aside.
In a large bowl, combine broccoli, onion, cranberries, sunflower seeds, and
bacon bits. Pour the prepared dressing over and mix well.
Refrigerate for an hour before serving.

INGREDIENTS:
1 tablespoon butter
3/4 cup almonds, blanched and
slivered
1 pound spinach, rinsed and torn
into bite-size pieces
1 cup dried cranberries
2 tablespoons toasted sesame
seeds

1 tablespoon poppy seeds
1/2 cup white sugar
2 teaspoons minced onion
1/4 teaspoon paprika
1/4 cup white wine vinegar
1/4 cup cider vinegar
1/2 cup vegetable oil

INGREDIENTS:
7 cups broccoli cut into bite sized pieces
1/4 cup red onion diced
1/2 cup dried cranberries
1/4 cup sunflower seeds
1/2 cup bacon bits
3 tablespoons vinegar
2 tablespoons sugar
1 cup mayonnaise
salt & pepper
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SEPTEMBER - FRIED CABBAGE
WITH BACON, ONION AND GARLIC

INGREDIENTS:
6 slices bacon, chopped
1 large onion 
2 cloves garlic 

1 large head cabbage, sliced 
1 tablespoon of salt 
1 teaspoon black pepper

DIRECTIONS: Place the bacon in a large stockpot and cook over
medium-high heat until crispy, about 10 minutes. Add the onion and garlic;
cook and stir until the onion caramelizes; about 10 minutes. Immediately
stir in the cabbage and continue to cook and stir another 10 minutes.
Season with salt, pepper, onion powder, garlic powder, and paprika.
Reduce heat to low, cover, and simmer, stirring occasionally, about 30

OCTOBER - FRENCH ONION SOUP

DIRECTIONS:
In a large non-stick saucepan, heat 1/4 cup vegetable broth. Stir in the
onion and cook over medium heat until golden, 15 minutes.
Stir in the sugar and flour. Pour in the remaining 5 cups vegetable broth
and the wine. Stir in the bay leaf, thyme and black pepper. Bring to a boil
and let boil 8 minutes, stirring constantly; then reduce heat, partly cover,
and simmer 30 minutes.
Preheat oven broiler.
Remove from heat, remove bay leaf and stir in brandy. Rub garlic clove
over toast. Ladle the soup into 4 ovenproof bowls and float a piece of toast
on top of each bowl. Sprinkle with the Parmesan.
Place bowls under broiler until cheese melts.

Fresh produce is so tasty. . .and so good for you!

INGREDIENTS:
5 1/4 cups vegetable broth, divided
4 onions, sliced
1/8 teaspoon white sugar
2 tablespoons all-purpose flour
1/2 cup dry white wine
1 bay leaf
1/2 teaspoon ground thyme

1/2 teaspoon ground black pepper
1 tablespoon brandy
4 slices French bread, toasted
1 clove garlic, halved
2 tablespoons grated fat-free
Parmesan cheese

SEPTEMBER ******** OCTOBER
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141 S. Jefferson St
269-948-8531

107 E. State Street
269-945-3550

201 S. Jefferson St
269-945-9440

116 W. State St.  •   269-945-9605

OLDE
TOWNE
TAVERN

JAMI’S 
CRAFT 

SUPPLIES
130 E. State Street  

269-945-4484

BARLOW
FLORIST
109 W. State Street
269-945-5029



103 W. State St. 
269-945-0875

129 E. State Street
269-804-1654
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102 E. State St. •  (269) 945-9572
www.GilmoreJewelers.com

******* SHOP LOCAL! *******

118 S. Jefferson St. • (269) 945-1848 • www.generalstorehastings.com

HUNGRY
HOWIE’S

125 S. Jefferson St.
(269) 945-5500

www.hungryhowies.com

105 E. State St.
(269) 945-4400

www.walldorffbrewpub
Mon. - Thurs. 10am-6pm • Fri. 10am-7pm • Sat.  10am-5pm
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149 W. State Street
269-945-518

Millerrealestate.net

Miller Means SOLD!

130 W. State Street, Downtown Hastings
(269) 945-4284

Hastings Ace Hardware
200 S. Boltwood St. • (269) 945-2003



Check out our new sculptures
in Hastings this summer




